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PURPOSE:A compressed fried food that is made by compress-molding fried food, thus reducing its oil 
content by squeezing, reducing remarkably a tendency of oil oxidation, resulting in further improved 
storability. 

CONSTITUTIONS food such as apple is fried, preferably the fried product is powdered or granulated, then 
compressed to give the objective food. The oil content of the fried food is lowered preferably less than 
20wt%. 
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Preserving apples, apple pieces, etc. by dehydration and then frying 
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Abstract 



Fruit is preserved by dehydration and then frying. An Independent claim is included for the apparatus for 
perfuming the above process. Preferred Features: The fruit may be dehydrated by warm air at 170 deg C, 
coated in fat and sugar that caramelises when fried and finally deep frozen. The frying is performed in 
double walled hemispherical vessels with a grill top. 
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